
Green & Black’s mini milk chocolate bar to finish (v)

S T A R T E R S

ROASTED CARROT & PARSNIP SOUP served with warm bread and butter (v)  
or olive oil & balsamic vinegar (ve) 

DEEP-FRIED BRIE  in panko breadcrumbs with cranberry sauce (v)

SMOKED SALMON with lemon mayonnaise and toasted ciabatta

GARLIC & MOZZARELLA PIZZETTE (v)

M A I N  D I S H E S

ROAST TURKEY BREAST with all the trimmings

LINGUINE IN TOMATO SAUCE with veg sticks (ve)

BATTERED COD GOUJONS with peas and your choice of veg sticks,  
baby potatoes or fries

MARGHERITA PIZZA with veg sticks (v)

PAN-FRIED HALIBUT with baby potatoes and festive vegetables

D E S S E R T S

CHRISTMAS PUDDING served with vanilla custard (v) or soya vanilla custard (ve)

APPLE & BLACKBERRY CRUMBLE served with vanilla custard (v)  
or soya vanilla custard (ve)

WARM HOME-BAKED CHOCOLATE BROWNIE with vanilla ice cream (v)

HOME-BAKED TRIPLE CHOCOLATE COOKIE & ICE CREAM  
Choose two scoops from vanilla, honeycomb, chocolate or strawberry (v)

Our food and drinks are prepared in food areas where cross-contamination may occur and 
our menu descriptions do not include all ingredients. If you have any questions, allergies or 

intolerances, or you require our allergen information, please let us know before booking and at 
the time of your visit. Please refer to our allergen information at the time of your visit to check for 
changes. Full allergen information will be available from early November to allow you to confirm 
your booking. The information available is, to the best of our knowledge, correct. However, it is 

subject to change between the time of advance booking and the time of dining.  
If you require more information, please ask your server.

 
(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients,  

however some of our preparation and cooking methods could affect this

C H I L D R E N ’ S  C H R I S T M A S  D A Y  M E N U
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